Roasted Potatoes and Asparagus
Serve this side dish with your favorite meal.

172 cup halian dressing

1£3 cup Dijon mustard

2 pounds small red potatoes, unpeeled,
halved (about -<inch pieces)

2 cups cut-up fresh or froeen Michigan
ASPEATAZUS

2 cups grape of cherry tmatoes, cut in half
13 cup sliced green onion

Comhbine lalian dressing and mustard until
blended.

Toss 164 cup dressing mixture with potatoes
in a mediom bowl, Arrange potatocs on well
spraved 15 x 10 x 1-inch baking pan. Bake

in a preheated 350-degree oven 2010 25
minutes. Remove from oven: sdd asparagus
1o the pan, Continue w0 bake 10w 15 minutes
or until potatocs are tender when pierced with
a fork and asparagus iz lightly browned.

Pun postatoes and asparagus in a large bowl.
Stir i tematoes, onton and remaining dress-
ing MiKiune, Serve warm of al room empera-
lure.

Makes 6 servings,

Michigan Asparagus
Fresh and Now In-Season

Cream of Asparagus Soup

If you think you don't like asparagus, ry this soup. 105 good any dme of year.

I {14,5-ounce) can Michigan asparagus cuts and tips Milk
14 cup finely chopped onion

14 cup butler or margarine

144 cup all-purpose flour

142 easpaoon sall

| teaspoon chicken bouillon granules

Dirain asparagus, reserving ]iElu'uJ. Addd enough malk w lguid 1 measure 4 cups; sel
aside. Puree asparagus in food processor or electric blemder; set aside.

Put batter and omions in a 3-guan saucepan; cook over medinm heat uniil onions are
sofL, but not brown, Remove pan from beat Sur in Qowr, salt and bouillon granules:
alir until mixiure is smooth. Add milk miziere and asparagus; stir o combine ingre-
dicnis,

Feturn pan to medium heat, Cook, sticring constantly, until mixture boils and
thickens, Cook and stir 1 minuie longer, Hemove from heat; serve hot, Gamish with
codked asparagus spears, if desired.

Mukes 5 (1-cup) servings,

Orange and Asparagus Salad
Quick and colortul, this salad appeals o kids and adulis,

2 cups cut-up fresh or frowen Michigan asparagus

1 iG-ounce) bag spring or European letives mix

1 (1 l-uneed can mandarin orange sections. well drained
143 cup thinly sliced red onion

14 cup honey roasted cashews

172 cup raspherry vinaigrene dressing

Steam or microwave asparagus until tender-crisp. Drain and let cool.
Combine cooked asparagus, letiuce, oranges, onion and cashews, Pour
dressing over all, Toss o evenly coal. Serve immediately.

Makes & servings,

More: 1014 5-ounce) can Michigan asparagus cuts and aps, well
drained, can be substituted for fresh or frozen asparagus in this recipe.
Heal asparagus for 1 102 minules in a microwave before combing
with cooked pasta,
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Roasted Asparagus

Wash and trim fresh Michigan asparagus spears, Spread
spears on a large rimmed baking sheet. Drizele spears with
olive oil and roll them around to coat lightly,

Roast medium-thick spears in a preheated 4500 degree oven
about 15 minutes: thin ones about 1 minutes. occasionally
shaking the pan to roll them around for even browning,
Test with a fork to determine how well done. Spears should
be ender throughout and lightly browned, but no charred.

Variations: Add 2 to 3 cloves chopped gardic to the spears
betore roasting. Or drizzle with balsamic vinegar or lamon
juice after roasting. Roasted asparagus is great combined
with pasta or rice for side dishes or salads and is especially
pood on a vegetable pizea.

Ttalian Beet Wrap
This is a healthy twist on a traditional sandwich,

2 ahlespoons mayonnaise

1/4 teaspoon dried Italian seasoning

1 large (10 to 11 inch) flour tortilla

| Jeaf romaine lettuce

2 thin slices Mozzarella, Cheddar or Provolone
cheese

2 thin shices (about 2 ounces) shaved roast beef
2 large pieces prepared roasted red pepper, well
drained

4 fresh or frozen Michigan asparagus spears,
cooked

Combine mayonnaise and Italian seasoning.
Spread over one side of Aour tortilla, Laver let-
tuce, cheese and roast beef, Place red pepper
pieces near center of roast beef. Top with aspara-
gus, Roll up, Cut in half diagonally to sarve,

Makes 1 serving.

Chicken and Vegetable Stir-Fryv ) _
This entrée goes wgether fast for a Qavorful family meal.

{ “hicken and Vegetables: Sauce:
2 tahlespoons vegelable oil 142 cup chicken broth
1-1/4 pounds boneless skinless 1/4 cup lemon juice
chicken breast, cut inte thin strips 3 ablespoons soy sauce
1 large clove garlic, crushed 2tablespoons granulated 5
1- II’FLupw' cut-up fresh or frozen 1-152 tablespoons cornstarch
Michigan asparagus 1 tablespoon dark sesame ol
102 cup shredded carrots L8 w14 weaspoon ground red pepper
142 cup sliced green onions
102 cup sliced Tresh mushrooms
1/2 cup sliced water chestms
Hot cooked rice (optional)

For the Sauce, combine all ingredients in a small bowl: sel aside.

For Chicken and Vegetables, heat il in a large wok or skiller Cook and st
chicken and garlic over medium heat % w0 10 minutes or until chicken s no longer
pink. Remove chicken amd garlic from pan; keep warm

Add asparagus, carrods, green onions, mushrooms and water chestnuts o the pan.
Cook and stir 5 10 7 minutes or wntil vegetables are crisp-tender.

Return chicken and garlic (o pan. Add savce, Cook and stiv over medivm heat until
sance reaches a boil and has thickened, Serve chicken and vegetable mixiure over

Makes 2 10 6 servings.

hot coswked rice, of desired.
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